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The Antigo Cheese Company feels FDA should not change the ng requiremc?rrt for 
all Parmesan Cheese? because 1) the r& g:Erated product does not co~fo~ to the same standards 
as fresh Parmesan, 2) if we change the sta@dard why have my stead: for;&ny cheese, and 
finally 3) changing the st&&rd will allo& the European U&m trr claim mgre cheese variaries as 
Protected Designation of Origin. 

Dry Grated Parmesan is tiot the same pro&act as Fresh F~~~* The following chart illustrates 
the differences~ of the product, !I%@ age of’product is only but &xz ~~rn~~n~~t of how the product 
is presented to the ~msumef. 

If we change the standard~for all Parmesan ~&XI the qu&stion, at what point do we ZloJ: 
have a standard! At what point do we I&& the standard of i ail dyeqse. why not 
change moisture or fat foi an ~nomica$ $dvant@ge, why is ag& sing&l ~M’Z Why not just 
make process@ cheese with en@nes ?ha$tas% like P~as~,t~~t,~~~ tie CFR standard. That 
too would be m economical advmtage, a& since it would ta@e dose t,o I?a&nesarr the consurm~ 
would not be harmed. But it is not Parin&ar~, .Farmesan is&we tiat ops its flavor over 
time through the natural process %rf bac&@a which changes milk sugar into amino acids 20 give 
the cheese its distinctive flavor, GaXor arid bxture, 

The Dairy Irui~txy is in tha! midd4.e o;F w+#d trade, and we~need ~40 as;t ~~~i~~y, The EU till 
take advantage oft&e USTs miss cue on P~esm so rhey C~JJ .cIaim 4% 8s a‘JVot@ed Designation 
01 Origin product, We eqn not chmge-%e< prodwt so much that it doesn’t gven come close to the 
traditional Parinesar~, then the- EU will h&Ve a case that ir is d~~~~~t. Fresco by our own 
rule making, could become the “poster c&x@’ for other vari@i@ lilce I%@ to loose their 
identifiable names, This wiH put at risk C;&eddeu, Gorgonzofa -etc. We&~&n indusity must 
recognize that we are in a Giobal E~o~o~~ and our standards &. tcJ remain, 
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